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—noodle; quality affected by high-amylose rice flours (Yoenyongbuddhagal 
and Noomhorm) 481 

—one of most commonly consumed cereal grains (Sun et al), 349 

—quality and cooking, NIR spectroscopy (Barton et al), 143 

—rough, metabolite profiling method, major and minor compounds (Frenzel 
et al), 215 

—starch with added lipids and B-cyclodextrin (Liang et al), 812 

—starch; retrogradation, Avrami equation, determined by Pulsed NMR (Yao 
and Ding), 751 

—texture predicted by NIR spectroscopy analysis (Meulienet et al), 52 

—water-soluble polysaccharide fractions, anticomplementary activity (Yama- 
gishi et al), 8783 

—whole, broken and yellowed kernels (Wang et al), 383 

Rye 

—flour and sourddough or starter, effect of B-glucan and protein solubili- 
zation and content in oat braan suspensions (Degutyte-Fomins et al), 345 

—grains; proteolytic enzymes in germinated (Brij et al), 423 


Salt 

—effects on emulsifier function in batter (Richardson et al), 546 

—effects on rheological properties (Butow et al), 826 

SE-HPLC, simplified dilute acetic acid extraction procedure for fractionation 
and analysis of wheat flour protein by (Ueno et al), 155 

Semolina, Italian durum wheat characterization by analytical and spectro- 
scopic determinations (Brescia et al), 238 

Sensory analysis, brownies fortified with corn gluten meal (Wu et al), 496 

Sensory characteristics, of yukwa as affected by various steeping periods (Chun 
et al), 98 

Sonication, of starches, physicochemical properties of (Chung et al), 631 
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Sorghum 

—quality; compared by adjusting yields to constant product color (Awika et 
al), 249 

Sour dough, fermentation to improve bread flavor (Thiele et al), 45 

Soybean, hulls; distribution of proteins by air classification (Wolf et al), 439 

Spaghetti, made from whole wheat durum (Manthey and Schorno), 504 

Spelt, pasta-making aptitude and pasta quality (Marconi et al), 634 

Staling 

—bread, affected by waxy wheat flour blends (Bhattacharya et al), 178 

—bread crumb; measured using dynamic mechanical analyzer (Wang and Sun), 108 

Starch 

—analysis with single kernel sampling method (Yao et al), 757 

—Artriplex hortensis and sweet Chenopodium quinoa, isolation and character- 
ization of (Wright et al), 713 

—barley, separation and characterization of polymers (You et al), 624 

—chemically modified, FT-Raman analysis (Ma and Phillips), 171 

—coating rice grain; rice cake flavor retention and physical properties (Baik 
and Chinachoti), 376 

—composition and quality under different growing temperatures (Guedira et 
al), 397 

—cross-linked resistant, preparation and properties (Woo and Seib), 819 

—damage; effect on rheological properties of maize starch pastes (Han et al), 897 

—determination of amylose and amylopectin in (Grant et al), 771 

—fine structure; amylopectin from amylomaize (Klucinec and Thompson), 19 

—glass transition (Gropper et al), 429 

—granular cold water gelling, prepared from chickpea starch with liquid 
ammonia and ethanol (Jackowski et al), 125 

—granule proteins; and starch ghosts revealed by confocal laser scanning 
microscopy (Han and Hamaker), 892 

—gum interaction; rheological properties of (Lai and Laio), 58 

—low proiein content (Létang et al), 535 

—maize, methods for amylose screening (Campbell et al), 317 

—modification by dry heating with ionic gums (Lim et al), 601 

—mung bean, effect of storage temperature on structures of gels and noodles 
(Ohwada et al), 732 

—participation in dough linear viscoelastic properties (Edwards et al), 850 

—-pasting properties and surface characteristics, enzymatic corn wet-milling 
process (Singh and Johnston), 523 

—physicochemical properties of, in extruded rice flours (Kadan and Pepper- 
man) 476 

—properties; thermal, pasting and texural (Wang and Wang), 252 

—quality affected by steeping, Brazilian corn hybrid (Manzoni et al), 120 

—retrogradation, resistant and biodisponibility in tortillas (Rendon-Villalobos 
et al), 340 

—retrogradation; rice starches, Avrami equation, determined by pulsed NMR 
(Yao and Ding), 751 

—rice, properties and structures of, from whole, broken, and yellowed rice 
kernels (Baik and Chinachoti), 376 

—rice, structures and properties of, from three long-grain cultivars (Patindol 
and Wang), 465 

—soft wheat, structural and functional characteristics of (Franco et al), 243 

—sonication; changes in physicochemical properties of (Chung et al), 631 

—-swelling and paste viscosity, relationships with texture of alkaline noodles 
(Crosbie et al), 596 

—from waxy and nonwaxy wheats, physicochemical and structural charac- 
teristics of (Abdel-Aal et al), 458 

—waxy maize, cross-linking agent mechanism (Hirsch and Kokini), 102 

—waxy rice from four varieties (Wang and Wang), 252 

—wheat, from wet-milling process (Wang and Chung), 115 

—wheat gels, different amylose content, physical property comparison (Sasaki 
et al), 861 

Steeping 

—of com; effect of lactic acid on protein solubilization and starch yield (Dailey), 
257 

—effect on starch and germ quality from IMDS of Brazilian corn hybrid 
(Manzoni et al), 120 

—of wheat (Wang and Chung), 115 

Sterols, plant, in cereals and cereal products (Piironen et al), 148 

Storage 

—of oats; differences between sensory profiles and development of rancidity 
during (Heini6 et al), 367 

—popcorn temperature, effects on popping qualities (Park and Maga), 572 

—retardation of staling, baked with waxy wheat flour (Morita et al), 491 

Stress cracks, effect on corn wet-milling yields (Mbuvi and Eckhoff), 695 

Sugar, separation from organic/amino acids (Frenzel et al), 215 


Temperature 
—effect on composition and quality during maturtion of wheat (Guedira et 
al), 397 





—effect on temporal regulation of gluten protein genes (Altenbach et al), 279 

—popcorn storage, effects on popping qualities (Park and Maga), 572 

—product, effects on viscoelastic properties of glutinous rice extrudates (Chuang 
and Yeh), 36 

Test weight, prediction of, specific gravirty measurement (Donelson et al), 
227 

Textural stability, of shelf-stable bread (Barrett et al), 806 

Texture 

—of bread crumb; measurement and prediction (Liu and Scanlon), 763 

—bread quality baked with waxy and high-amylose wheat flours (Morita et 
al), 491 

—of cooked white rice predicted by NIR spectroscopy analysis (Meullenet et 
al), 52 

—effect of flour particle size and starch damage on white salted noodle 
cooking properties (Hatcher et al), 64 

Tortillas 

—digestibility of (Rendon- Villalobos et al), 340 

—maize, fortification and enrichment effects of, on growth and brain develop- 
ment of rats (Stylianopoulos et al), 85 

—traditional nixtamalization process (Fernandez-Mufioz et al), 162 

—wheat flour, effect of wheat quality on (Waniska et al), 210 

—wheat flour, objective texture measurements of (Mao et al), 648 

Triticale, functional properties of pure flour and in blends with wheat flour 
(Naeem et al), 332 


Viscoelasticity, unique rheological property of wheat gluten proteins as com- 
pared to those of other proteins of plant origin (Meuser et al), 617 

Viscosity 

—shear and extensional, effect of mixing time and resting on flow properties 
(Cug et al), 129 

—steeping time dependence (Fernandez-Munioz et al), 162 


Water, frozen and unfrozen content of flour components (Roman-Gutierrez et al), 
471 

Wet milling 

—of corn hybrids; effects of maturity on (Jennings et al), 697 

—corn yields affected by stress cracks (Mbuvi and Eckhoff), 695 

—effect of processing conditions on starch yield (Wang and Chung), 115 

—from enzymatic corn process; starch pasting properties and surface charac- 
teristics (Singh and Johnston, 523 

Wheat 

—analysis and breeding test (Bettge et al), 670 

—composition and quality under different growing temperatures (Guedira et 
al), 397 

—durum, carbohydrate characterization of arabinogalactan peptides (Ingelbrecht 
et al), 322 

—durum, characterization by analytical and spectroscopic determinations (Brescia 
et al), 238 

—durum, genetic improvement of, tetraploid wheat for (Sissons and Hare), 78 

—durum, milling behavior of (Peyron et al), 726 

—durum, pasta adulteration (Alary et al), 553 

—durum, swelling index of glutenin test to predict pasta-making quality (Wang 
and Kovacs),197 

—effect of environment on gluten gene regulation (Altenbach et al), 279 

—effect of HMW-GS on functionality of flour triticale wheat flour blends 
(Naeem et al), 332 

—end-use quality of, contaminated with contrasting class grain (Habernicht 
et al), 404 

—environmental effect on, NIR spectroscopy (Delwiche et al), 885 

—European cultivars, endotylanase inhibitor in (Gebruers et al), 613 

—flour dough; pH and NaCl effect (Larsson), 544 

—flour lipids; effect on breadmaking (Chung et al), 774 


—flour protein; simplified procedure for extraction, fractionation, and analysis 
by SE-HPLC and FFF (Ueno et al), 155 

—flour tortillas; objective texture measurements of (Mao et al), 648 

—gluten; protein extracted from wheat flour (Meuser et al), 617 

—gluten protein-protein interactions; in bread dough (Ryan et al), 434 

—glutenin composition from different environments (Zhu and Khan), 783 

—glutenin susceptibility to bug protease (Sivri et al), 41 

—glutenin; swelling properties in nonreducing solvents (Wang and Kovacs), 
183 

—glutenin; swelling properties, relationship to end-use quality (Wang and 
Kovacs), 190 

—high lutein, development of by Einkorn (Abdel-Aal et al), 455 

—HRS, vitreousness of (Wang et al), 418 

—HRW, ground by first-break roller mill, granulation properties (Pasikatan 
et al), 92 

—Japanese common, specific Glu-D/f compared with Glu-/ alleles in Chinese 
wheat (Nakamura and Fujimaki),486 

—kernel breakage during roller milling using fluted rolls; effect of roll dis- 
position and gap on breakage and resulting particle size distribution from 
first-break roller milling (Fang and Campbell), 518 

—kemel breakage during roller milling using fluted rolls; stress-strain analysis and 
visual observation of wheat kernel breakage (Fang and Campbell), 511 

—kernels; invisible coatings for (Ram et al), 858 

—noodle texture; predicted by RVA test on whole meal using shortened 
temperature program (Crosbie et al), 596 

—optimization of parameters for NaOH soak test for red or white color class 
determination (Ram et al), 230 

—protein allelic composition, dough rheology, and baking characteristics of 
flour mill streams (Menkovska et al), 720 

—-protein damage by insect infestation (Rosell et al), 801 

—quality for tortillas (Waniska et al), 210 

—-separation to gluten and starch (Robertson and Cao), 737 

—soft starches, structural and functional characteristics of (Franco et al), 243 

—soft white spring, environmental effect on solvent retention capacities of 
(Guttieri et al), 880 

—sourdough; single and mixed strain starter cultures on rheological prop- 
erties of (Clarke et al), 640 

—specific gravity prediction of test weight (Donelson et al), 227 

—spelt, gluten properties, baking properties, traditional specialty breads (Schober 
et al), 408 

—-starch gels; different amylose content, physical property comparison (Sasaki et 
al), 861 

—tetraploid, for genetic improvement of (Sissons and Hare), 78 

—waxy and nonwaxy, flours and starches from, physicochemical and struc- 
tural characteristics of (Abdel-Aal et al), 458 

—waxy, effect on bread staling (Bhattacharya et al), 178 

—wet-milling procedure (Wang and Chung), 115 

—whole, physical and cooking quality of spaghetti (Manthey and Schorno), 
504 

Wheat bran (see also Bran) 

—-preprocessed, fermentation by human fecal inocula of (Wood et al), 445 

Wheat starch, granules, small and large effect on thermomechanical starch 
behavior (Chioelli and Le Meste), 286 


Yukwa, Korean rice snack, steeping period effects on (Chun et al), 98 


Zein 

—corn, tensile properties of low-density polyethylene films (Herald et al), 
261 

—extraction and solubility of and applications for (Lawton), | 

—oleate film; stabilization of lipids in, antioxidants for incorporation (Kleen 
et al), 687 
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